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Rarebit. One-ha- lf pound Olive Omelet. Half can mushrooms.
As the temperature rises he appetite and almost any of the fresh fruits

sliced, or even preserved fruits, it gives '

a denciousness and richness unequai-e-d,

to my thinking. To make it, take
the white meaty part of a fresh cocoa-nu- t,

the fresher the better, grate it and

declines and the average individual
wonders how he ever managed to sit
through an eight course dinner. Most
of us feel that we could content our-
selves on a diet of fruit and liquids,
but such a diet lacks sustaining qual-
ities.

"Why not, then, adapt the diet of
the tropics to the summer months

pour boiling water over it, making the
proportion a quart to a medium sized i I'

cocoanut. . When this has cooled strain
the cream through a cloth and you will
find the cream rich and smooth and
having a delicate cocoanut flavor
With savories, tarts and fancy entrees
it is piquant. .

"I mustn't overlook drinkables, for at
this time of the year one longs for
something cool, something novel enough
to excUe interest, and above all some

here?" is the suggestion of a man who
has spent many years near the equa-
tor.

"A fruit and vegetable menu Is all
very well for men and women who
are not called upon to spend several
hours in the performance of some daily
occupation," he went on, "but working
folks need some kind of animal food.

thing that will quench thirst. To sat

macaroni, one and one-ha- lf pints of Quarter cup of olives (plain or stuffed).
and cream- - ChoP the olivp and mush- -'milk, one pound of cheese butter size' rooms and beat In enough strictlyof an egg, a dash of cayenne pepper; avveet cream to make a pae;

take the macaroni, which has been make a plain omelet and Just before
cooked previously until tender, drain serving fold in the paste. Served with
and p'.ace in the chafing dish with stoneJ oltves parsley to garnish.

Eggs with Green Peppers. Six eggsthe mil, grated cheese, butter popper bealeil with cup of lwotBi
and saltspoon of salt; remove from the spoons of butter, three finely minced
flame as soon as the cheese has melted sweet green peppers (small), two table- -
and Txjur over buttered toast spoons grated cheese, one tablespoon

tomato catsup. Cook all ingreditntsGlorified Rareb.t.-P- ut one teaspoon- - except eggs and cream for tWQ mln.
ful of butter in the hot blazer without utes. Then add eggs and stir until
the hotwater pan, add one-ha- lf tea- - thick. Serve on toast or crackers.
spoonful of salt, one-quart- er teaspoon- - Chee8e V be omitted if desired.)

Curry of Mushrooms. One quartful of paprika and the same of mus-- sh one tablespoonful of but-tar- d;
when hot add one cup of cream ter. one tablespoonful of flour, one-ha- lt

or rich milk, then add one cup of soft cup cream, one tablespoonful of curry;
bread crumbs; when this boils add one stew the mushrooms twenty minutes incup of fresh dairy cheese cut into bits enough stock to cover them well; add
and let it just melt, then add tha well butter and thicken with curry and
beaten yolks of three eggs; stir for a flour; boil slowly ten minutes longer;
moment and then fold in the whites of Just before taking from the fire add the
the eggs, beaten stiff; pour immediate-- cream; serve on hot toast,
ly over hot buttered toast, not too' Sweetbreads with Peas. Three mall
hard, and eat while it still is "souffle." sweetbreads, one teaspoon butter, half

.Green Peppers on Toast. A delicious pint beef or veal broth, half teaspoon
relish to serve with any chafing dish browned flour. Put the butter Into dish
compound is crisp, thin slices of toast and add sweetbreads. When they havesprinkled with green peppers that have j absorbed the butter add the broth, salt,
been chopped to the last degree of white pepper and flour. When the broth
fineness and covered lightly with a is reduced one-ha- lf turn the content

isfy in all three things I recommend a
Planter's Punch, one of the simplest
concoctions in the world and just the
thing for hot weather. The old resi
dent of the tropics never takes his

''t&,l)j """""'''eBhirlotteealf
box gelatin totted In

Xaj'aw, fr H one-ba- cup cold water ontll soft; then add one jl
If it cup bolHnc water. Julca of one lemon, one cnp

ISi' fl suar. Juice of one orange; set tn pan of tee water l 'jr I and attr until It beglna to thicken; then fold In
I Itv fl atifflx beaten whites of three tggn; pour a thin I

layer In a mold : Uy tn sliced peachea and colli I yyS111 ft on Ice; then add more peacne and the gelatine I JlI I ft 9 until fall. Set on Ice for twelre bours'ln warm p.
V I l weather. Serre with wreath of whipped cream. j fjFf

At least Tne meal a day should con Planter's Pu-nc- h after luncheon, and ifsist of fish, meat or poultry. In the he limits himself to only one it is In
tropics these three articles form an variably brought to him about 11

o'clock. Usually, however, he beginsimportant part of the daily menu, but
the day with one and keeps one closethey are prepared In a different way at hand until the sun has passed thefrom the ones In vogue here and they meridian; then he takes to whisky
and soda for thirst quenchers. A
Planter's Punch is a mixture of lime
juice. Jamaica rum and water. First
a strong limeade Is made with plain
water, and poured into a highball glass
with plenty of ice. Enough of the little mayonnaise.
rum is put in to suit, usually about two
fingers, and after the punch is stirred

of the chafing dish Into the dish for
serving, keeping covered while the
peas are prepared, which quickly I

done by opening a can of French peas,
warming thoroughly. Add salt, pepper
and a tablespoon of butter. Serve on

nutmeg .may be grated over the top

Mushrooms with Bacon. One pint
mushrooms, one-ha- if dozen slices of
English bacon. Fry the bacon in the
usual way; just before it is done add
the mushrooms and fry slowly. Serve
a! hot as possible.

though the connoisseur omits this last
ingredient. To the uninitiated a
Planter's Punch is somewhat insidious sauce dish as sweetbreads.

are accompanied by vegetables and
fruit, which help to allay the heating
properties attributed to a meat diet.

"Sliced cold meats daintily served
with a crisp green salad will tempt the
appetite of almost any one whose idea
of a real meal is beefsteak or a steam-
ing roast. Then well cooked meats
such as lamb, beef, or possibly veal,
combined with snowy flakes of rice and
eaten with a curry'sauce, provide plen-
ty of fuel for the human furnace and
keep the blood from becoming sluggish.
Most people who have not liked curry
before they lived in the tropics have
grown very fond of it on account .of
the delicious fruit chutney served with
it. : Mango chutney is especially good.

"There is a- - well known West Indian
dish called squab pie without so much
as the wing of a. squab in it. It is
appetizing all the same. It Is made
of layers of pork sliced thin, chopped
apples or cho chos, and onions, all

B " BBxQlBB B k BB "S3 B B B B a B ??.tt E uEL4"Lime squash is an English drink and
Is perfectly harmless. It's exactly like
a limeade, with soda instead of plain
water, and some prefer it to its Ameri

the old man. 'We Roman gardeners
have for centuries watered our roses
thrice a week with a strong decoction
of fresh beef a rich grade of beef tea.
They are meat eaters. That is why the

can cousin. lemonade, on account or
its cooling qualities. It takes two
limes to .each glass, ice and a bottle of

roses of Rome are as hardy and prolificsoda. The limes are squeezed into a
as weeds and at the same time as
richly, delicately beautiful and as

glass with crushed ice. a bit of sugar
is added and then the soda.

sweetly perfumed as flowers grown Un"Sangaree is attractive to the palate
and is quite simple to make, though It

Watermelon. Cot a rbilled .melon In half, divide into sections, aa llloa-trate-

them attached so that a slight cutting will be necessary
when broacht to the table. Place on dlab covered with grape foliage. The
smaller sections can be laid one side for the family nap.

requires a greater number of ingre
der glass." Chicago Tribune.

TEA ROOMS INdients than a Planter's Punch. Plain
water poured into a highball glass, a
medium sized spoonful of sugar, grat-
ed nutmeg and a long strip of lime
peel form the foundation of this re-

freshing liquid, and after all this is well

COUNTRY HOMES

boiled with cloves and with lime juice
poured over it. The dish the pie is
baked In is lined with - rich ' and
flaky pie crust and another crust is put
over the top after the "squab" has
been smothered in a highly flavored
gravy- - Onions, despised though they
be. are an unrivaled summer tonic.

"Curried fish is one of the mainstays of
the tropical meal, and salt fish and rice
done as we have it down there will te.r.p;
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A tea room furnished with articlesstirred a wineglass and a half of, sherry Iq
(Hiiri and followed by plenty of, Inexpensive Dishescrushed ice."

many thousands of dollars.
Quaint Dutch casements light the

octagon-shape- d room and they are
draped with handspun fabrics decor-
ated with sampler stitch. From the
center of the concave roof, finished
with colored tiles, hangs what looks
like a large stained, glass square lan-
tern in which was doubtless placed In
the old days a lamp or a candle, but
which now conceals an electric bulb.
Electric lights are perhaps the onfy
modern accessory in the room, bar-
ring a radiator which supplements a
log fire in cold weather.

The tall mantel, the deep fireplace,
the andirons, the fire tiles. &c, of this
room were all brought from Holland,
and the sight of them carries one back
hundreds of years. On the mantel and
ranged along shelves underneath are
tankards, Jugs and mugs of silver, of
pewter and of stone, bearing dates and
inscriptions which show they were used
in the seventeenth and eighteenth cen-
turies in German and Dutch homes.
Their money value lies In their age
rather than In the material or work-
manship.

The same may be said of the chairs
and tables and settees, and of the time-wo- rn

articles of - bric-a-br- ac which
adorn the tables. Sofa pillows, table
covers, even the rugs on the floor, all
illustrate German hand Industries.
Some of these are of comparatively
modern make, others are really an-
tiques. Outside the entrance door
hangs an old German latch string and
cluster of bells, and over the lintel is

representative of one country Is an at-

tractive feature of many country
homes. Such a room serves a triplean appetite when more elegant viands MAKING A PLAIN purpose. It gives a reason for collectfail to inspire a glimmer of interest

Odd as it may seem, soup forms a sub-
stantial part of the all the year diet

ing an outlet for the collecting fever
which sooner or later strikes everyWOMAN BEAUTIFUL

"The most impossible woman in my
class," said a beauty doctor, "is one
who has no good points at all. She Is

thin as a rail, and her face is like a
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Practical housekeepers, did you note Sunday's Advertiser of August 5thf

Just what I have wished for! Now, will you not contribute some of the good
and useful things you have learned by experience ami help make this page
practical, sensible and unique by the absence of the usual superfluities in the
details of preparing of foods, such as "rich golden brown color," washing clean
of utensils, cloths, vegetables, ete.f

Many new-come- rs will be glad to learn various ways of preparing our fruits,
in which I am sure some of the dear, old "down east" mother's ingenuity is not
lacking.

Meats are gradually taking a secondary place and we must learn to substi-
tute in its place vegetables, fruits, nuts, etc., in good, wholesome, nourishing
dishes.

I give a few notes from my experience:"
Alligator Pears, when over-rip- e, can be cooked in olive oil, or butter, and

walnut. Every bone shows, and the
bridge of her nose is high and horny,

"This woihan came to me and said:
" 'I want to look pretty. Dress me
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New York . woman of fashion and
wealth with a home of her own; it acts
as an incentive to take the yearly trip
to Europe and it offers an interesting
show place to which the proud hostess
may conduct guests who drop in at the
tea hour.

In some cases this new style tea
room is built separate from the main
house but connected by a covered way.
In one instance the owner, a woman of
large wealth, annexed the tea room to
the dwelling of her overseer and farm-
er, situated in a most picturesque part
of the estate at no great distance from
the main house.

As a result visitors of an afternoon
willingly trail their silks over lawns to
drink tea In this Dutch tea room, which
for all its seeming simplicity cost

as you will.'

with us, and the hotter It Is in the
way of seasoning the better we like
it. Pepper pot lives up to the tem-
perature of Its name, yet in spite of
that it is not heating, and after drink-
ing a- - plate of it one actually feels
cooler and braced up. I suppose it's
on the same principle ' that hot tea
tends to cool one off more than iced
tea does, in" the end.

"To make pepper pot an earthen
bowl Is used and Into this are put as
many quarts of cold water as required
with three tablespoonfuls of pure
casseripe to each quart. Then salt and
a handful of bird peppers or, if these
are not to be had, cayenne. Cooked
meat of any kind cut into dice and
two or three hard boiled eggs cut in
the same way are added and the whole
Is allowed to simmer tor several hours.
This palatable and nutritious dish is
always kept on hand In the well-regula- ted

West Indian household and 'the
original stock Is added to from day to

"Takinsr a good long look at her, I
said:

' 'Keep on your hat always; let noth
ing short of a fire persuade you take It

an Inscription in German welcoming the
visitor.

After Inspecting this Dutch tea room
one guest announced her determination
to own a French tea room, some of her
ancestors having been residents of
France, and several Japanese tea
rooms, the easiest perhaps to repro-
duce, are already completed.

eaten hot, or saved for salads, or sandwiches; the flavor is not ehanged.
Soursop. Remove the skin, mash jnd press the pulp through a cullender,

Bet it on ice for a delicious dessert. Add a cup of water to the seeds and
remains, which makes a refreshing drink.

Ripe Mango Jam. Peel, cook soft, adding very little water, turn in cullen-
der, press out the pulp, boil slowly as thick as desired; no sugar needed. Pour
in jars, tie cotton batting over if you have not self-sealin- g jars. Very little of
the woolly fiber passes through when the seeds are left in.

Bananas Pried. Peel, leaving them whole, if not too large; roll in any
kind of uncooked cereals used for mush, add seasoning to suit. A little sugar
makes them richer. Fry in oil, butter or other grease you prefer. Celery salt
is handy and good in flavoring foods, using but little. '
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off. And, even in a fire, keep it on as
long as you can. Don't take it off until
the flames lick it off, for your hat Is
your salvation.

"Then I worked at her hair until It
was a mass of dolly curls and tiny lit-

tle ringlets. No spoiled beauty of the
olden" time ever surrounded her face
with as many tiny little curled wisps
of hair as did this woman. Perhaps I
bleached them just a trifle to give them
that lovely deep, golden brown, red-

dish bronze tinge.
"Then I built her a hat. It was so

big that it fairly overshadowed her.

n

day. "

"To take the place of meat there is
nothing more satisfactory than rice
and peas. Both are boiled separately,
the rice ever so little, and then the

and cooked withtwo are put together
butter and pepper. Ana bit of pork,

entire dinner may be made of curried
chicken if it is served after the West
and East Indian mode. A little grated

Raw Peanuts are also excellent and preferable for flavoring than the br.ke J'4 r

being more delicate and we know their value as food. To prepare, place them Hj

in a cool oven, or on top of stove. When dried through, they will shell readily
and the unpleasant raw taste will have gone. Grind them in your food-grinde- r,

add a spoonful to soups, or any other foods. You will soon learn to appreciate
its goodness. Be sure to purchase nuts of all kinds especially the Brazil

9It sloped downward at the back andrh cocoanut. a bit of tniniy-snce- u

errvrtkpri salmon, gherkins, chutney and downward at one side, while the other
when they arrive in market fresh, and spread them thinly on a shelf or floor
in a cool, airy place. ,

pickled beet root give a distinct flavor J Sjje fairly dripped with long curling
and relish to it and take the place of . feathers.
vegetables and salad. "It was charming. When I set it

"The banana is a most satisfying upon her head she nearly cried with
fruit and the, 'quantities now being joy.
fchipped into this country show that "'To thinkI should live to see my-- ..

ui wnniin? a very im- - elf look like" that! she said.

a
n
i

A rortant article of diet. In the morn "And then she fell to work coaxing
me to complete the job.

" 'Iearn to hold your chin up,' said I.
And of course you will always wear a

ing when you reel a ume uii.
Athin? temDts your appetite, try a

Will some one give their success with cocoanut milk and butter-makin-

tools needed, etc. It is delicious, but tedious, and with small results.
Am surprised at the ease with which bananas may be dried.

MARY OLIVE COOXRADT.
BBMBl.'BB.BMBBMEB2Bl!ESBBBSBi:BSBSBBEBl!BE.BSBBEBl

MILK AND OLD AGE. suited. And in old age, which in Mrs.
Fay's case began at sixty-five- , littleWhen Mrs. Mary Fay was lOo years or m?at gh uld be eaten

old she was lost in Central Park for increased theScience ha3 &rertlvtwo days but suffered little apparent ave duration of "human life, and
harm in her wanderings. That was a it3( the proce93 is onlv at beginning.
month ago. Lpon her death last week far the gtu(fv ha3 been mainy
physicians found her body well nour- - to cure disease.

--

Diet and the pro--
ished and normal, like that of a much iongation of life will be an increasing

dish of thinly-slice- d bananas with lime
tt 1- a m 1 I ,3 ii Vkvn... Avor thpm and. you win Dana or so metiling aiuuuu jum imuai. a

a
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There is nothing in the use of cheap soap dirt does

not appeal to the cleanly woman and she cannot re-

move it from the floors, nor the clothes, with inferior
4

soap.

To be good, soap must contain tallow, an ingredient

missing from soap made on the Mainland. Our bills

for tallow are silent evidence of the superiority of

our product clean floors and cleaner clothes are

corroborative testimony. Any grocer will deliver

vou a case of our Honolulu-mad- e soap for

fnd that vou soon begin to take an A little lace or a slender jeweled dog

interest in things about you. collar will do; but be Sure: to hold your

"As a vegetable bananas roasted In . chin up. .

their skins for about half an hour, or 'Next learn to be coquettish. Turn
until the outside looks black, are pro-- your head a little to one side. Lift your

nounced delicious. When they are' chin. Let your head rest well back
are split open, dusted with and cultivate a happy expression,

powdered sugar and then lime juice "'You have nice teeth. Learn to

over them. To make a very smile. Let your upper lip wrinkle over
iood imitation of strawberries and your teeth until you have that happy,

, , . a . ... K ,nnV. at ,,,, we nil aim.

""""I"- - r turv a """.care in the future,naa uvea on Dreaa ana milk.
Milk is more nearly a complete food FEEDING ROSES ON MEAT.than any other substance, yet the kind

of milk required at different ages dif- - "I have yet to see a rose equal to a.
cream fers greatly. A child needs "whole" , those grown in Rome," said the ama-'- "bananas masnea iu a. 6..... - --- -

strawberry jam and cream, ' " 'And all the while keep your head
Willi ... , look anaAA. back. Your eyes win pretty milk, rich and creamy. The earth salts teur horticulturist. "They bloom in n

in it build up his bones and supply - the greatest abundance all through the
energy for his incessant activity. The winter and they are as lirge and rich.

then served in a tall tnm panan gi.
that the sea-

son
will almost persuade you

of fresh strawberries has returned.
"Cocoaruts furnish another god

..aghio understudy. Now
sale of skimmed milk is properlv for and velvety as American beauties, liv-j- B

ing out of doors, climbing like ivy(
honeysuckle over the crumbling marble B
walls of ruined temples, gleaming in!

your hat will shade them so that they
will look expressive.

"She did as told and scored a success.
She has even been called a beauty.

"There are women who are of the
saucy type, and these can look you
right in the eye. They are best with
the full front face exposed to view, be

meat, auu 'b" - - ,
.v,, i- - 'Riev Coco. for instance. Tnis

bidden in the city because children
make by far the greater use of milk,
but for persons of fifty and over-skimme- d

milk is actually better. Bone-buildin- g

materials are no longer re-
quired and the richer ingredients over- -cause the mouth looks saucier so oB

a;a"Women with the long nosed sort of; load the digestion and invite disease.
' v ai a. - e t i iface look best with the head as far

crimson and green masses upon an-

cient columns, giving to the grimiest
and saddest of med!eval palazzos an air
of gayety and youth.

"One day on the Via Sistina.-a- s I
passed the garden that had once been
the garden of Lucullus, I saw an old
man tending the superb roots that
grow there. He was pouring on their

and each bar is worth two of the other.

oo iiiHi ir iurs. ray useu a poor qual-
ity of milk, on which a child would
stirve, that niav have prolonged her
life.

Prof. Metchr.ikoff 3 theorv that

is a popular dish in warmtf"m.aft"
and is so simple to prepare

there isn t a doubtwere widely known
but that it would be promoted to a reg-

ular position on the daily menu at
Rice is first boiledleast in summer.

until it is soft yet with every kernel
separate-Chin- ese style-th-en to it Is

added some dbcoanut cream previously
nutmeg, some cinna-

mon,
Prepared, a little

rose water and sugar. . The whole

is so good it makes my mouth water
just to think of it.

is that"What strikes me as strange
here have ever tastedso few people

far I haven t
eocoanuf cream, and so

where theyrestaurantfound a single

r
skimmed milk, sour milk, curdled milk, ( roots a dark, rich-lookin- g fluid

" 'Why are the Roman roses s" beau- -,

back as possible. The Margaret Anglin
type of face looks best so.

"The girl with small features shculd
part her hair and let you see her w ith
full frort face. The girl with classic
face should part her hair and comb it
back at the sides in a roll such as
they wore in 1S60. It shows off the girl-

ish temples.
"All women should study the trick

of showing the teeth without appear-
ing to do so, and all should try to have

tiful and abundant?' I said to the old O Honolulu Soap Works Oo.,Ltd.man.
" 'Because

buttermilk and the like are favorable
to longevity is thus not opposed to
the popular and correct idea that milk
is not good for elderly people. If in
a family half the household simply of
milk is skimmed for the adults and
the cream is added to the other half

he an- -they eat meat. a F. L. WALDRON, Agent.s we red.
" 'Eat meat? Nonsense,' said I.

make it. and yet you gei ,7. I for the children, every one should be tract, which Is the same thing,' saidWith guava jelly dimples.'
ots here in season.
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